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A New 


MEMORIZE 
THIS 
TRADE MARK 


WE 
PRESENT 
STA-GREEN 


PROCESS 


FOR RETENTION OF 


NATURAL COLOR & FLAVOR 


Symbol for a New Process 


Recently patents of prime importance to pea canners have been 
issued. The above symbol has been adopted to make quick identi- 
fication easy . . . . And as protection for canners, jobbers, distri- 


butors and consumers. 


Peas canned by STA-GREEN process open up as green as the moment 
they came tumbling out of the blanchers. The flavor is garden 
fresh . . . . The color really stays green. You have never seen or 
tasted the like. © We are now licensing a limited number of canners to 


use STA-GREEN process for next season's pack. Write today. 


PRODUCT ADVANCEMENT CORPORATION 


BENTON HARBOR, MICHIGAN 
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Why talk about pig’s shoulder you? 


. 


In testing meat can-linings, pork 
shoulder is unique. 
The pork shoulder combines fats and 
other chemicals, including sulphur-bear- 
ng materials, whose action upon the 
namel is unusually severe. 


As you know, cansare filled, closed, put 
~: a retort, and the heat is turned on. 
Since the heat in the retort travels 
wwly through the pork shoulder, the 
mntainer must be held at a high heat for 
long time to get the center of the 
ckage at the proper temperature. 


In this test, the enamel lining on the 
-iside of the can takes an extra-special 


beating. It’s the kind of tough workout 
American Can scientists like as a test 
for can-linings. 

That’s why pork shoulder is a favor- 
ite and standard test-pack at our 
Central Research Laboratories, May- 
wood, Illinois. 


You can see from this instance that 
quality control at Maywood is no “ivory 
tower” process. In fact, linings, adhe- 
sives, steel, tin plate, solder, seams, and 
paper—components of the merchandise 
we sell you—are all subjected to appro- 
priate, realistic tests. 


You get an extra dividend from these 


NO OTHER CONTAINER PROTECTS LIKE THE CAN 


October 7, 1946 


tests, too. For the wide margin of safety 
in Canco containers has through the 
years given meaning to the statement: 
“No other container protects like the 


” 


can. 


AMERICAN 
CAN COMPANY 


New York * Chicago * San Francisco 
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Ever stop to think what makes a certain brand of canned fruit or 
vegetable always taste the same? 
There are many reasons for uniform quality. Technicians in 
ing test packs of all kinds of foods to establish the serviceability o ( } 
new coatings, structures, closures and processing techniques. O N T J N E N T A L 
For example, the instrument shown measures heat penetration 
the can the being This and other tests 
elp to insure uniformity in flavor, color and consistency. i ( 
Our customers benefit by “know how” behind the scenes—that’s A N , O M P A N Y 
why so many look to Continental for the best in quality and the best 100 East 42nd Street, New York 17, N.Y. 
in service, 
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EDITORIALS 


canning crops might go on for sometime yet, so 

that the total production might be added to, in 
the interest of the world’s hunger, faded this week, 
apparently, due to a visit of Jack Frost to the locali- 
ties where crops were continuing to yield. Unusually 
early frosts and snow, and generally very cool to 
cold weather, threatened to ring down the curtain 
on canning crops of the leading canning centers of 
the country. And so the story of this season’s staple 
canning crops may have been written and it remains 
for the statisticians to tell us the answers. In the 
dire needs of the world for food this is unfortunate. 
Canned foods have taken such a prominent and all- 
important place in the world’s diet that it cannot well 
get along with less than full packs, especially of the 
staples, and in very particular, of canned tomatoes. 
And it is this latter item that has probably been 
harder hit than any other. 


Tx CURTAIN RUNG DOWN ?—All hopes that 


SETTING RECORDS—tThe Bureau of the Census, 
Department of Commerce, reviewed the condition of 
canned fruits and vegetables, and their wholesale dis- 
tribution as of July 1st, and looked upon the outlook 
as very bright. It said: 

“July production, plus a small amount of imports, 
of canned fruits, vegetables, juices, and baby foods 
totalled 60 million cases, 30 per cent above a year 
ago «nd 48 per cent greater than two years ago. 

“A»ricot and pea packs were outstanding. Of the 
8.5 1 illion cases packed from the beginning of season 
to A gust 1, production of apricots in the month of 
July -lone amounted to 8.1 million cases, 3.8 per cent 
grea or than the previous yearly record of 7.8 million 
in 1 °4, Peas also attained record-breaking propor- 
tion: with 27.4 million cases, boosting the season’s 
tota: ‘o 39 million. 

“( mulative production for the first seven months 
of t calendar year amounted to 214 million cases, 
33 p * cent greater than the 161 million packed dur- 
ing’ 2 same period last year, 37 per cent greater than 
two ears ago, and 65 per cent greater than three 
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years ago. Should this high rate prevail during the 
remaining months, production for the year as a whole 
may be expected to exceed 475 million cases compared 
with the previous all time high of 400 million cases 
established last year. Not only has cumulative pro- 
duction been greater but also each month’s production 
has been greater than during the corresponding month 
of last year. The monthly increases over last year range 
from 1 million cases in February to 14 million in July. 
From a commodity point of view each of the groups 
is also greater. Production of fruits is up 8 million 
cases over the first 7 months of last year; juices (chief- 
ly citrus) are up 19 million, seasonal vegetables 8 mil- 
lion, nonseasonal 18 million, and baby foods a half 
million cases.” 


GLASS CONTAINERS ALSO—Shipments of glass 
containers reached a postwar peak in August, accord- 
ing to preliminary figures released by the Bureau of 
the Census. The total amounted to more than 10 mil- 
lion gross, which substantially surpassed the previous 
high recorded in October 1945. 

August shipments were reported as 10,651,000 gross, 
compared with 9,232,000 gross in July and with 9,973,- 
000 gross in October 1945. The increase over July 
was 15 per cent, and the gain over October 1945 was 
7 per cent. 

Shipments of general use containers, both wide neck 
and narrow mouth, increased from 6,165,000 gross in 
July to 7,333,000 gross in August and accounted for 
the largest proportion of the increase in total ship- 
ments. Other significant increases were shown for 


dairy product containers, returnable beer bottles, and 
liquor bottles. 


THE ARMY PROCUREMENT PROGRAM—Civil- 
ian buyers, during the war, did such a grand job of 
procuring canned foods for the armed forces that 
the Army thought it would be a relatively simple 
job to take up the task of supplying a much reduced 
personnel. It took but a short time, however, to learn 
that canned foods, especially on a seller’s market, just 
can’t be had by merely making an invitation to bid. 
The industry has failed to respond. 
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Seeing the handwriting on the wall, the QM has 
recalled a few of the “boys” who served so faithfully 
during the war, and given them, almost literally, a 
free hand in an effort to obtain the needed supplies 
at the earliest possible date. 

Personnel and Office Headquarters are at 111 E. 16th 
Street, New York City, with Robert M. (Bob) Green 
and T. K. (Steve) Agor at your service. Richard P. 
(Dick) Byrne has established an office at 222 E. Red- 
wood Street, Baltimore 2, Maryland and M. Cornell 
Shirtz at 457 Taylor Building (328 Main Street, East), 
Rochester, New York. The first line of each of these 
addresses will be “Quartermaster Purchasing Office’. 


The Problem—It’s a little late, about three months 
to be exact. Many of you have sold or almost sold 
your entire pack. Others have just about every case 
spoken for. The rest of it you can sell at will. It’s 
truly a seller’s market. BUT— 


We could fill reams and reams of paper in pointing 
out why you should save some merchandise for these 
worthy buyers. But we believe that you know the 
reasons and they’re all good ones. You know, for 
instance, that the war is over—or do you? You know, 
at least, that with the unsettled conditions that obtain 
today, it is not only good business but vitally im- 
portant that we maintain armed forces of respectable 
size. You know that these kids, even younger than 
their predecessors, are yours and mine and must be 
properly fed. And we know that you will give them 
your best, even if you could sell it to others a dozen 
times over. 


The Program —Some of the old agencies have 
been cut off the list. The purchases will be for the 
Army, Navy, Marine Corps, Veterans Administration, 
Treasury and War Shipping Administration—an esti- 
mated figure of 21% million personnel. There will be 


no compulsory set asides—the buyers ask that you 
voluntarily hold about 10 per cent of your pack for 
a reasonable time. Purchases will be on the open 
market style at prevailing (legal) prices. (No 4 per 
cent discount as previously). Quality about same as 
war time with extra standards preferred. 


So there you have it. Not much detail, ’tis true, 
but that’s just exactly what these gentlemen want to 
stress. There won’t be much detail, nor red tape. The 
procedure will be exactly the same as if you were 
selling to your wholesalers. You'll hear from them by 
mail, telephone and thru this paper. Meanwhile, get 
busy and send in your offers. 


The canning industry did a magnificent job help- 
ing feed the hungry in Europe, Asia and Africa, this 
year; now it is called up to feed our boys, and feed 
them well, which means plenty of the good, old, reli- 
able canned foods. A well-known humorist once said 
that one should always contribute generously to the 
support of the orphans because he could never be sure 
but what he might be contributing to one of his own. 

In this case, in helping out the QM Department, you 
may not be contributing to the support of one of your 
own—but again, you might be—but you will be help- 
ing build an emergency support against any war move 
that anyone in this restless world might start. In other 
words, you will be helping us to be READY. 


The army treated you well in buying goods during 
the war, now return the favor by helping them get 
their requirements, which as they have intimated, have 
been held down to a minimum. They believe that they 
can depend upon this volunteer offering of your goods 
—don’t let them down. (The war has not yet been 
declared over; they could commandeer their require- 
ments, but they don’t like that any more than you do. 
But they must get the goods.) 


THE UNIVERSITY OF WISCONSIN 


Canners Association Education Commit- 


ADDS FOOD INDUSTRY tee and obtained recommendations and 


and following processing. Commercial 
Processing of Foodstuffs—A_ stuly of 


COURSES 


The University of Wisconsin, College 
of Agriculture at Madison, is offering 
three new food industry courses to reg- 
ular long course students for this semes- 
ter, which represent the first step in the 
development of a department of food 
industries or food technology at the Uni- 
versity. These courses will be of par- 
ticular interest to university students 
who plan on entering the canning indus- 
try or other branch of the food indus- 
try after graduation. Officials of the 
university consulted with the Wisconsin 


suggestions regarding the establishment 
of these courses which will cover the 
broad field of food processing and han- 
dling, including canning, freezing, pick- 
ling, dehydrating, food distribution, food 
containers, ete. The titles of the new 
courses are: Food Industries Survey—A 
review of the magnitude of various food 
processing and food handling industries, 
including a study of the organizational 
and technical problems of each. Feod 
Product Ingredients—A study of the 
physical and chemical properties of vari- 
ous ingredients used in the manufacture 
of foodstuffs and their effects during 
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processes and processing flow procedures 
and problems of food quality. 


SHORT COURSE 

The University is also offering « spe- 
cial two weeks’ short course for can- 
nery field men to be held on the csmpus 
at Madison on Monday, Novem er 4 
through Friday, November 15. The 
course will cover such subjects a: soil, 
management, farm machinery, plant 
diseases, and control of canning crop 
insects. This new short course w.'! not 
replace the two-day conferences fo: can- 
nery field men as held in the past. 
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MORE CANNED FOODS DE-CONTROLLED 


Following is text of the USDA press 
release of September 30, covering the 
required determinations by the Secre- 
tary of Agriculture, of “agricultural 
commodities” he considers in short sup- 
ply: 

“Secretary of Agriculture Clinton P. 
Anderson today certified to the Office 
of Price Administration the October 1 
chanves in the list of agricultural com- 
modities certified as in short supply as 
cf September 1. 

“No new commodities were added to 
the list. 

“The following commodities were re- 
moved: 

“Oat cereals 

“Canned corn 

“Canned fruits, canned fruit juices, 
end canned fruit nectars 

“Fresh and frozen salmon 

“Wet and pressed sugar beet pulp 

“The following distilled spirits as de- 
fined in the Maximum Price Regulation 
445 of the Office of Price Administration: 
Rum (Beverages and denatured), cor- 
dials, liqueurs and specialties. 

“Under the provisions of the Price 
Control Extension Act, any ‘agricultural 
commodity’ currently under price con- 
trol which is certified for removal from 
the September 1 short supply list is 
automatically decontrolled.” 


(End of official USDA release) 


CANNED AND FROZEN FOODS 
STILL UNDER PRICE 
CONTROL 
(Compiled from Official OPA 
and USDA Sources) 


‘Canned meats and canned meat products 


such as corned beef hash, tamales and 
stews containing 20 per cent or more 
meat 

Olive oil 

Fish oils such as codfish, herring, men- 
hacen and sardine oils 

Salad oils 

May: ‘naise and salad dressing 

Cann d fish flakes and canned fish of the 
fol .wing species: Salmon, North At- 
lav ic sea herring, North Atlantic ale- 
Wi'es, Maine sardines, tuna, yellow- 
ta. bonito, other tuna-like fishes, pil- 
ch vds and mackerel 

Impo.ted canned poultry 

Can: d tomatoes and tomato juice, cock- 
ta catsup, chili sauce, puree, paste, 
sauce, and Italian pear shaped toma- 


Can). d mixed vegetables and juices, con- 
tanning 20 per cent or more tomatoes 
or ‘omato products 
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Canned pineapple and pineapple juice 
Processed dry beans (including pork and 
beans) 


Preserves, jams, jellies, marmalades and 
fruit spreads other than those made 
from berries or berry mixtures 

Sauce containing tomato 

Spaghetti sauce 


Imported canned cocoanut in syrup 
Fountain fruits other than berries or 
cherries 


Macaroni and noodle products (includ- 
ing but not limited to macaroni, 
noodles, spaghetti, chow mein noodles, 
vermicelli, macaroni dinners, spaghetti 
dinners, cooked macaroni with sauce, 
cooked spaghetti with sauce, cooked 
noodles with sauce, spaghetti and meat 
-balls, ravioli, macaroni salad, chicken 
noodle dinner, processed beef and 
noodles) 


Canned hominy 


Immediately following the release from 
the Secretary of Agriculture, the Office 
of Price Administration announced a 
detailed list of products which will con- 
tinue under price ceilings as of October 1. 
These products are listed above. 


OTHER CONTROLLED ITEMS 


Other items of interest to canners, 
which are still under control, are the 
following: 


(1) Agricultural commodities—Cotton- 
seed oil, soybean oil, peanut oil, corn oil, 
fish meal, fish scrap, dry edible beans, 
corn products for human consumption 
including corn meal, hominy, etc. 


(2) The following products are not 
considered agricultural commodities in 
the application of the Price Control Act 
and their continued control does not de- 
pend upon the certification of the Secre- 
tary of Agriculture— 


FisH—Imported canned fish except 
those exempted by Supplementary Order 
132. Imported smoked, dried, salted or 
pickled fish except those exempted by 
Supplementary Order 132. 


CANNED AND FROZEN FRUITS—Imported 
frozen and canned fruits and juices (in- 
cluding pineapple and pineapple juice) 
except those exempted by Supplementary 
Order 132. 


MISCELLANEOUS PROCESSED FRUIT AND 
VEGETABLE PRODUCTS—Olives, except do- 
mestic ripe olives. 


DRY GROCERY PRODUCTS—Canned fruit 
pulp and peels, imported. Canned straw- 
berries and fruits, imported. 


DECONTROL STATUS CLARIFIED 


To clarify the decontrol status of cer- 
tain canned foods, the Office of Price 
Administration, Sept. 27th, issued 
Amendment 59 to SO 132. The amend- 
ment, which became effective September 
27, supplements the Secretary of Agri- 
culture’s statement on agricultural com- 
modities in short supply on September 1. 

At that time, there was some confusion 
regarding the exact meaning of the 
Secretary of Agriculture’s statement, 
since canned apricots, plums and prunes 
and several other items were decon- 
trolled although technically some of the 
fancy grades containing 20 per cent or 
more sugar remained under price con- 
trol. Also, some of the minor canned 
fruit and vegetable items remained under 
price control since the U. S. Department 
of Agriculture and OPA ruled that they 
were not “agricultural commodities” and 
that the Secretary of Agriculture there- 
fore had no power under the 1946 Price 
Control Act to decontrol them. 

This action taken by OPA clarifies 
the above situations, and, in addition, re- 
moved from price control domestic 
canned mushrooms, vinegar, and mince- 
meat, as well as imported processed fruit 
and vegetable items in cases where the 
domestic items are no longer controlled. 


DECONTROLLED ITEMS 


The amendment exempts from price 
control both the domestic and imported 
packs of the following canned and frozen 
fruits and vegetables: 


Canned and frozen rhubarb 
Canned lentils 


Canned peas, fresh blackeye, crowder, 
cream and field 


Frozen broccoli, brussel sprouts, cauli- 
flower and turnips 


Canned and frozen green peas 

Canned and frozen lima beans 

Canned and frozen asparagus 

Canned and frozen mixed vegetables (ex- 
cept those containing at least 20 per 
cent tomatoes or corn) 

Canned and frozen plums, plum nectar, 
plum juice and plum puree 

Frozen corn 

Canned and frozen apricots, apricot nec- 
tar, apricot juice and apricot puree 

Canned and frozen prunes, prune nectar, 
prune juice and prune puree 

Canned and frozen cranberries and cran- 
berry sauce and cranberry jelly 

Canned figs and fig paste 

(Please turn to page 22) 
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THE SOLE ADVOCATE 


Canned foods an unwanted step-child except for U.S.I.F.E.S—The knack 
of intelligently informing the consumers—An opportunity neglected by 
the majority of “label advertising’ canners and distributors— 


By BETTER PROFITS 


This column has always maintained 
that if the canners of the country had 
ever been as aggressive as a whole, or 
even individually, as were Birdseye 
Frozen Foods in merchandising canned 
foods constructively, that frozen foods 
would not have attained as quickly, the 
position of prominence they hold today 
in the field of household foods. Time 
and again we have urged co-operative 
merchandising by industry groups in the 
eanning field. Time and again we have 
pleaded that some one canner take the 
bull by the horns and really sell the 
housewives of the world on the virtues 
of canned foods as economical and health- 
ful additions to the everyday menu. Not 
anything has been done so far by indi- 
vidual canners along these lines, except 
as national advertising of some sort or 
another has been undertaken. There is 
no doubt of the benefits derived by each 
product because of these advertising 
campaigns; there is even less doubt that 
many benefited who contributed nothing 
to the expense of such merchandising 
programs. 


JUSTIFIABLE TRIBUTE 


Even if this column may be accused 
of free advertising of a service available 
only to paying participants, I want to 
tell you about the latest developments 
in merchandising by The U. S. Inspected 
Foods Educational Service. In a bulle- 
tin dated October for immediate release, 
the Service outlines its new consumer 
mailing including suggested Receipe 
Uses (and the Why) as well as Collec- 
tor’s Favorite (Complete receipe), for 
each U. S. Grade of the processed foods 
featured. Quoting from this release, 
“While it is true that all U. S. Grades 
have practically the same nutritional 
value, each grade has different receipe 
uses. It’s as simple as A. B. C because— 

“A” is for Special. The “Excellence 
of U. S. Grade A—Fancy Fruits and 
Vegetables—carefully selected as to size 
and symmetry, freedom from defects, 
ripeness or tenderness, and color, reflect- 
ing top flavor and appearance—are best 
suited for Special use where wholeness 
and eveness of shape, color and distinct 
flavor are of utmost importance,” 
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“B” is for Every day. The “Goodness” 
of U. S. Grade “B,” Choice or Extra 
Standard processed products makes them 
suitable for general household purposes. 
The character of the product is fine— 
almost, but not quite as perfect as “A”. 
This grade could probably pass for the 
best, except to a trained grading in- 
spector.” 

“C” is for Thrift. U. S. Grade “C”— 
Standard products are wholesome foods, 
though not as uniform in shape, size 
or color and ripeness as the higher, they 
possess a true flavor. For dishes where 
pieces or pulp are required or the product 
is to be further cooked, as a casserole 
dish, use U. S. Grade “C” Standard. 


I continue further quotations from this 
press release: “Brands of canned fruits 
and vegetables voluntarily U. S. Grade 
Labeled provide consumers with a prac- 
tical, uniform, simple, and easily under- 
stood quality statement at the point of 
sale; permitting an intelligent compar- 
ison of price and quality, and the oppor- 
tunity of selecting the grade best suited 
to the purpose—the family’s taste and 
pocketbook, too!” 

The release further indicates the series 
of monthly mailings that will reach all 
sorts of consumers—Group Club Lead- 
ers, homemakers, home economics teach- 
ers, and home economists in business— 
eager for ways and means of making the 
most of today’s food dollar. The letter 
to the consumer is brief and to the point, 
outlining again the virtues and attributes 
of U. 8S. Grades “A”, “B", “C”, end 
also stressing the fact each grade may 
be practically the same from a nutri- 
tional standpoint, but that it calls for 
a different receipe in use. Receipes are 
given for canned foods popular in Octo- 
ber and an outline of the receipe service 
for November is given. The letter closes 
with the “Punch Line”—“In the mean- 
time you will find Brands of U. S. Grade 
Labeled Processed Fruits and Vegetables 
in food stores from coast to coast. Look 
for them and enjoy their ‘Use-Wise and 
Penny-Wise’ Value!” 


THE ONLY PLACE 


Frankly, at the risk of seeming to 
be too anxious to plug a commercial 
enterprise, where else can a canner get 
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so much for his money as he can by 
investing in the Government inspection 
and grading of his pack? Here is an 
agency doing the thing we would all 
like to do for ourselves. Here is an 
agency with an established acceptance 
among leading food economists and 
women’s clubs, pointing the way to a 
more intelligent use of all three grades 
of canned foods by housewives. No neces- 
sity in such an undertaking of confining 
your pack to a single label, or else 
sacrificing total income by selling for a 
buyer’s label without factory pack identi- 
fication. The stamp of Uncle Sam is the 
housewife’s guarantee of the uniformity 
and actual grade of the product marked 
U. S. Grade A, B, or C. 

If you are not already using this serv- 
ice, in view of this additional merchan- 
dising help, give the matter serious con- 
sideration. Your future sales and profits 


will undoubtedly be increased as you 
do this. 


BARLIANT AND COMPANY 
EXPANDS 


Barliant and Company, 7070 North 
Clark Street, Chicago 26, Illinois, Brok- 
ers and Sales Agents of Surplus and 
New Packing House Equipment and sup- 
plies, are expanding their facilities to 
cover all branches of the canning in- 
dustry. Previously, the company has 
confined its services principally to the 
meat packing industry. 

The company’s theory of operation is 
economically sound in that they believe 
every piece of idle equipment, if in good 
condition, should be put to work in an- 
other location where it can proluce. 
This plan has worked successfully for 
the meat packing and meat cannin® in- 
dustry; therefore they feel that the »ther 
branches of the canning industry can 
also benefit. 


DEESE MOVES 


Deese Brokerage Company, Birming- 
ham, Alabama food brokers, have moved 
into new and larger quarters ir the 
Transportation Building, 2201 First Ave- 
nue, North. 
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USE THE LIQUID FROM THE CAN 


Just in case you have not seen it, we 
publish below the text of an advertise- 
ment titled “Why Use the Liquid from 
Canned Fruits and Vegetables?” cur- 
rently appearing in the Home Econom- 
ics Magazine “What’s New in Home 
Economics” for National Canners Asso- 
ciation. It is a subject with which every 
canner should be familiar and most can- 
ners will be surprised to learn that the 
liquid in the can contains as much as 
one-third the total soluble nutrients with- 
in the can. The Ad. is No. 4 of a series 
of ten advertisements contracted for and 
which are written in non-technical lan- 
guage and prepared by Margery Black 
of the National Canners Association’s 
Home Economies Division, in cooperation 
with Dr. E. J. Cameron of the NCA 
Laboratory, Dr. L. E. Clifcorn of Con- 
tinental Can Company and Dr. R. W. 
Pilcher of American Can Company. Text 
of the advertisement follows: 


“Too often the liquid on canned foods, 
particularly vegetables, is drained off 
and thrown down the sink, thereby 
wasting good food value. Informed 
teachers recommend the use of liquid, and 
their advice is emphasized by the re- 
search studies sponsored by the National 
Canners Association and Can Manufac- 
turers’ Institute which showed _ con- 
clusively that a considerable amount of 
the water-soluble vitamins, minerals, 
carbohydrates, and proteins are present 
in the liquid in the can, which generally 
comprises about one-third of the total 
contents of the can. 


“Some of the results of the research 
are as follows: 


“VITAMINS. The concentration of 
ascorbic acid in the liquid of canned 
vegetables was slightly higher than that 
found in the solid portion. In canned 
fruits the concentrations of ascorbic 
acid were about equal in the liquid and 
solid portions of the product. 

“Thiamine was present in about the 
same amount in the liquid and solid por- 
tions of the canned vegetables, and the 
same was true for fruits. 

“Riboflavin was consistently higher in 
the solid rather than the liquid portion 
of the vegetables, and the same was true 
for fruits. 


“MINERALS. Calcium distribution 
varied, but in general it was freely dis- 
persed in the liquid of canned asparagus 
and lima beans and to a lesser degree 
in corn. It was partly dissolved into 
the liquid in beans, carrots, and peas, 
and insoluble in spinach and beets. 

“The concentration of phosphorus in 
the liquid of canned vegetables, par- 
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ticularly spinach and beets, is similar 
to the concentration in the solid portion. 

“Tron was freely distributed in the 
liquid of most vegetables. 


“PROTEIN. The amount of protein 
in the liquid portion of the canned vege- 
tables varied from a low of 6% of the 
total in spinach and corn, to 10% in 
lima beans, to approximately 15% in 
peas, asparagus, beans, and carrots, to 
a high of 31% for beets. 


“CARBOHYDRATES. The amount 
varied with the product and its maturity. 


In general the less mature vegetables 
contained more sugar than starch, hence 
the liquid contained a higher percentage 
of carbohydrates. 

“In lima beans, 9% of the total carbo- 
hydrates was in the liquid, while there 
was 15% in peas, 17% in _ spinach, 
22% in green beans, and as much as 
25% in carrots. 


“FATS AND FIBER. These are 
water-insoluble and remained in the 
solid portions. 


“CONCLUSIONS. Research showed 
that as much as 15 of the total soluble 
nutrients might be in the liquid portion 
of the can, therefore, it is advisable to 
always plan to use the liquid from canned 
food in some way.” 


SALTING STATION SANITATION 


Rules Recommended By 
NATIONAL PICKLE PACKERS ASSOCIATION 


1. Washing Cucumbers for Pickling: 

a. Cucumbers for Fresh Pack Pickles 
to be washed. 

b. Cucumbers for Genuine Dill Pickles 
to be washed. 

ce. Cucumbers for Salt Pickles to be 
washed if unusually dirty or covered with 
undesirable foreign matter. 


2. Care of Salt: 


a. Keep workers away from direct con- 
tact with the salt. 


b. Keep salt covered as protection 
against possible contamination. 


c. Salt bin to be constructed with clean 
bottom to bin so that salt is not on the 
ground. 


d. Do not use salt spilled on the plat- 
form or on the ground. 


3. Care of Tanks: 


a. No electric lights directly over the 
tanks. 


b. Keep insects and other debris out 
of tanks by daily skimming. 


ec. Control birds and rodents and elim- 
inate roosts and runways over tanks. 


d. All tanks and covers before being 
filled shall be thoroughly washed with 
lime, chlorine or other suitable cleaning 
agents, after which they shall be thor- 
oughly rinsed to remove these agents. 


e. Drainage shall be maintained 


around tanks. 


4. Cucumbers To Be Rejected: 


a. Maintain rigid sorting to eliminate 
all wormy, diseased, decayed and other 
unsound cucumber stock. 


5. Elimination of Scum: 


a. Stir tanks daily until cured, and 
thereafter as often as necessary to keep 
scum growth at a minimum. 

b. If seum accumulates, it must be dis- 
posed of in a sanitary manner. Do not 
throw scum on the ground or in open 
areas to attract flies, insects and the 
like. 


6. Toilet Facilities: 


a. Build toilets at all stations to com- 
ply with State Regulations or arrange 
for employees to use sanitary toilets al- 
ready constructed in adjacent or neigh- 
boring establishments. 

b. Wash stands, soap and towels to 
be maintained at all stations and em- 
ployees be required to use them. Signs 
should be posted in toilets instructing 
employees to wash hands before return- 
ing to work. 


7. General Housekeeping: 


a. Good housekeeping shall be main- 
tained at all times. 

b. All accumulations of waste mate- 
rial, rodent harbors, and breeding places 
for flies, insects and other vermin in 
proximity to the plant shall be elim- 
inated. 


8. Responsibility for Enforcement: 

a. Some one individual shall be cele- 
gated and held responsible to see that 
these rules are observed by all employees. 
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OTHER CORN-CANNING EQUIPMENT 


BRUSHERS ELEVATORS RESILKERS 

COB CRUSHERS HOISTS RETORTS 

CONVEYORS KNIFE GRINDERS SHAKERS 

COOKERS MIXERS TRIMMERS 
REHUSKERS 


A-200 
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HEAVY DUTY 


PLUNGER FILLER 


/ (Po. 9) / 
PEERLESS . 


MODEL 8 / 
ICORN SILKER WITH 


DOUBLE COB REEL 


BIGGER CAPACITY, NON-BRUISING 
_FMC DOUBLE HUSKER 


Vibration principle, speedier husking without bruis- 
ing. Saves inspection, rehusking and trimming time. 
For motor or pulley drive. 


FMC Speedier Food-Processing and Container-Fill- 
ing Equipment increases food output to help feed 
the world, while at the same time preserving garden 


freshness, cutting costs and producing higher quality 


packs. 


You'll find the most complete line of canning 
machinery for corn, beans, peas, tomatoes, fruits, etc. 
in the 248-page FMC Catalog No. 700. Look through 


your copy— or send for one today. 
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SPRAGUE-SELLS DIVISION © Hoopeston, Illinois 


BRANCHES—NEW YORK - BALTIMORE - SAN JOSE, CALIF. . 
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GRAMS INTEREST 


CONVENTION PLANS 


The National Canners Association 
Convention Committee met at the asso- 
ciation’s headquarters September 24 to 
discuss plans for the Fortieth Anniver- 
sary Convention of the Association to 
be held at Atlantic City during the week 
of January 19. The Committee felt that 
the 1947 Convention should symbolize the 
40 years of progress made by canned 
and glassed foods and that special atten- 
tion should be given to the arrange- 
ment of suitable programs and have 
charged the NCA staff with the responsi- 
bility of working out details that will 
be submitted for later approval. The 
association reports intensive interest in 
the forthcoming convention and urgently 
requests any canners who have not yet 
mailed in their forms for room reserva- 
tions to do so at once. 


PICKLE AND KRAUT PACKERS 
SCHOOL 


The technical school for pickle and 
kraut packers will be held February 18, 
19 and 20, 1947 at Michigan State Col- 
lege, East Lansing, Michigan. 


MARYLAND CANNER DEAD 


P. O. Hudson, who for many years 
operated a tomato cannery at Hudson’s 
Corner in Somerset County, Maryland, 
died at Marion, Maryland, on Septem- 
ber 14. For the past several years, 
prior to this year, the cannery had been 
leased and operated by T. Paul Coul- 
bourne. It was not in operation this 
past season. 


NEW PICKLE COMPANY 


William F. Price and Benjamin Elkin, 
both of Rose Hill, North Carolina, and 
Harry E. Kraemer of Wallace, North 
Carolina, have incorporated the Wallace 
(N. C.) Pickle Company with authorized 
capital of $100,000. 


HURFF EXPANDING 


Edgar F. Hurff Company, Swedes- 
boro, New Jersey, has acquired a large 
storage building which is being reno- 
vated for expansion of packing facilities. 
A large cold storage room is being 
equipped for the temporary holding of 
raw stock. 


S & W TO BUILD 


S & W Fine Foods, Ine. of San Fran- 
cisco has acquired a site on the north- 
west side of Chicago where, when mate- 
rials are available, a one-story office and 
warehouse building, containing 120,000 
square feet of space will be built. 


iz 


McGOWAN HEADS CAMPBELL 
SOUP 


James McGowan, Jr., was elected Pres- 
ident of the Campbell Soup Company at 
a meeting of the Board of Directors held 
Friday, September 27, 1946 in the Com- 
pany’s offices at Camden, New Jersey. 

Mr. McGowan joined Campbell Soup 
Company following graduation from 
Massachusetts Institute of Technology 


JAMES McGOWAN Jr. 


in 1908. A few years later he was placed 
in charge of the Company’s laboratories. 
In 1914 he was appointed Assistant Gen- 
eral Manager and in 1928, with the open- 
ing of the Central Division Plant in Chi- 
cago, Mr. McGowan became its first 
Manager. 

Two years later he returned to Cam- 
den as Production Manager and was 
elected a member of the Board of Direc- 
tors in 1931. In 1939 he was elected 
Vice-President of the Company. 


CROSSE & BLACKWELL 
APPOINTMENT 

John T. Menzies, President of the 
Crosse & Blackwell Company, Baltimore, 
has announced the appointment of Edgar 
S. Auchincloss to the newly created posi- 
tion of Assistant General Sales Manager. 
Mr. Auchincloss has been Sales Manager 
for the Northeastern and Central States 
with supervisory duties covering the 
branch offices in New York, Boston and 
Chicago. Previously he had been Man- 
ager of the company’s New York branch 
office. In his new position he will assist 
S. H. Thornton, Vice-President and Sales 
Manager. His headquarters will be in 
Baltimore. 
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FLORIDAGOLD BUYS TEXAS 
CANNERY 


Floridagold Citrus Corporation, Lake 
Alfred, Florida, have purchased the 
Texas Food Products Company, modern 
citrus juice and vegetable cannery, lo- 
cated at Mission, Texas. This plant will 
be operated as the Texasgold Citrus Cor- 
poration and will process valley vege- 
tables as well as citrus juice. Glenn E, 
Greene will be in charge of sales with 
sales offices at Lake Alfred, Florida. 


AMERICAN STORES APPOINTS 
WESTERN BUYER 


A. G. Paxson, who during the war 
years was engaged as a_ procurement 
specialist with the California Quarter- 
master Depot in Oakland, and recently 
with the Stockton General Depot, Oak- 
land, California as chief of the Canned 
Fruit and Vegetable and Dried Fruit 
Procurement program, will be in charge 
of a Western Buying Office for American 
Stores Company which will be located at 
110 Market Street, San Francisco. The 
new office will facilitate purchases and 
shipment of all food products except 
fresh fruits and produce and will oper- 
ate in conjunction with the company’s 
main buying office in Philadelphia. 


PICKLE PACKERS ANNUAL 
MEETING 


As a result of a polling of the mem- 


bership, the annual meeting of the Na- 


tional Pickle Packers Association will be 
held at the Bismarck Hotel, Chicago, 
Friday and Saturday, February 7 and 8. 
In reply to the questionnaire “Where 
shall the annual meeting be held,” At- 
lantic City received 14 votes and Chi- 
cago 26 votes. Both Atlantic City and 
Chicago received 26 additional votes on 
ballots that voted on both cities. The 
expression of preference gave Chicago 
40 votes and Atlantic City 26. Hold- 
ing the meeting in February will permit 
any firms that might desire to go to 
Atlantic City for the brokers or can- 
ners conventions, to do so. 


PLAN CANNERY 


Robert N. Mance and J. F. Baxter 
have purchased a water front property in 
Chestertown, Maryland, which they plan 
to convert into a tomato cannery. The 
newly acquired property was previously 
operated as a basket factory by the Mar- 
vel Package Company, and was more 
recently owned by Glenn L. Martin Com- 
pany. 


STAR ENDORSEMENT OFFERED 


Product Merchandising Company, 10919 
Peach Grove Street, North Hollywood, 
California, has arranged with various 
major studios for having self-identified 
merchandise shown in motion pictures, 
and also for obtaining product endwrse- 
ment of motion-picture stars. 


October 7, 
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EXCHANGE 


PROVED and IMPROVED during 38 years of speci- 


alized service to Food Processors— 
CANNERS EXCHANGE now offers— 


Broader coverage 


Strong protection 


Efficient insurance service tailored to shai 


Industry's specific needs 


Consistently lower insurance costs 


CANNERS EXCHANGE for the utmost in insurance. 


CANNERS EXCHANGE SUBSCRIBERS 


Lansing 8B. Warner, Jucorporated 
CHICAGO 54, ILLINOIS 
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BOB RICHARDSON PASSES 

Robert E. (Bob) Richardson, sales- 
man for Associated Seed Growers in the 
Wisconsin, Iowa, Minnesota and Illinois 
territories, died on October 2. Mr. Rich- 
ardson first became identified in the food 
industry through the Staub-Richardson 
Company of Waukesha, Wisconsin from 
1918 to 1926. When Associated Seed 
Growers was organized in 1926, he be- 
came their mid-west representative and 
has been with them ever since. He was 
63 years old and for the past 17 years 
lived in Oconomowoc, Wisconsin. He had 
a very wide acquaintance among the can- 
ners, brokers and jobbers in the states 
that he covered. He was always a jovial 
fellow, well met, very entertaining and 
the life of a party. His funeral will be 
held at Oconomowoc on Saturday, Octo- 
ber 5 with burial at LaBelle Cemetery. 
He is survived by his wife, Julia, and two 
sons, Robert Woodward and Paul, and 
one grandchild. He was a member of 
the Old Guard Society. 


BROKERS’ CONVENTION 
ATTRACTING CANNERS 


The National Food Brokers Association 
reports that a large number of canners 
have requested changes in early reserva- 
tion requests in order to attend the Na- 
tional Food Brokers’ Convention that 
will be held in Atlantic City the week 
of January 12. 


NORWEGIAN FISH IMPORT 
LICENSES TO INCLUDE 
NEW IMPORTERS 


The United States Department of Agri- 
culture reports that it is now prepared 
to issue licenses under War Food Order 
63, for the importation of Norwegian 
sardines and Norwegian kippered her- 
ring, to importers having an historical 
record of imports and to new importers, 
including veterans, who do not have 
historical records of imports. 


At present, there is an approved inter- 
national allocation recommendation under 
which the United States is to receive 
17,370,000 pounds of the 1946-47 Nor- 
wegian pack. The allocation consists of 
approximately 3,200,000 pounds of bris- 
ling sardines, 8,610,000 pounds of sild 
sardines, and 5,560,000 pounds of kipper- 
ed herring (including kippered snacks). 
The total allocation is about 55 per cent 
of the average of such U. S. imports 
from Norway for the five years pre- 
ceding the war. 

Under the new regulations, import 
licenses will be available to both war 
veterans and non-veterans, as well as 
qualified pre-war importers. The appli- 
cant must file with the Administrator 
of War Food Order 63, U. S. Depart- 
ment of Agriculture, Washington 25, D. 
C., prior to October 18, 1946, a complete 
application for a 1946-47 quota of each 
type of canned fish. 
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WEST COAST NOTES 


ELECTION—Hunt Foods, Inc., Los An- 
geles, Calif., has announced the election 
of Frederick R. Weisman as president. 
Mr. Weisman, at 34, is one of the young- 
est presidents of a company handling 
as large a volume of business as Hunt 
Foods. He began his career in 1937 as 
a field man with the Val-Vita Food Prod- 
ucts Co., of Fullerton, Calif., succes- 
sively becoming plant manager, treas- 
urer and vice-president. He joined the 
Hunt organization in 19438 as vice-presi- 
dent. M. E. Wangenheim, who became 
president of this firm in 1945, following 
the merger of the California Conserving 
Company with Hunt Foods, Inc., has 
been made chairman of the executive 
committee. This rapidly growing con- 
cern anticipates sales of more than $50,- 
000,000 this year, following widening 
national distribution. As a part of plans 
for sale expansion, Hunt Foods, Ince. 
has named J. R. Collins to the executive 
staff. Mr. Collins was for about eight 
years advertising and sales promotion 
manager for Libby, McNeill & Libby. 


OLIVES—The Lindsay Ripe Olive Com- 
pany, Lindsay, Calif., at its recent an- 
nual meeting re-elected directors and 
Earl Houghton was likewise chosen to 
continue as general manager. Sales for 
the fiscal year ended June 30, were slight- 
ly less than those of the two preceding 
years, owing to the light crop of olives. 
Operated on a _ cooperative basis it 
handles about one-fourth of the Cali- 
fornia olive crop. 


SUGAR—Norman Eliot Dole, superin- 
tendent of the Western Sugar Refinery, 
San Francisco, Calif., has retired as of 
October 1, and has been succeeded by 
William J. Resch, who will also con- 
tinue as general superintendent of all 
operating plants of the Spreckles Sugar 
Co. 


POLLUTION SUIT—The State of Cali- 
fornia, through Attorney General Kenny, 
has brought an injunction suit against 
the city of Modesto and 13 food prod- 
ucts and canning companies, charging 
them with the destruction of salmon in 
the Tuolumne River by cannery pollu- 
tion. Besides the city of Modesto, named 
in the suit are the Boothe Fruit Com- 
pany, California Frozen Foods, Inc., the 
Borden Co., Flotill Products, Inc., Mo- 
desto Dry Yards, Modesto Tallow Co., 
Pacific Grape Products Co., Stanislaus 
Canning Co., Stokely Foods, Inc., Tri- 
Valley Packing Co., Victory Packing 
Corp., Ankler Meat Co., and Chapman 
Dehydrator Co. 


MEETING—The annual meeting of the 
California Olive Association was held 
recently when officers were chosen, as 
follows: President, J. M. Glick, of M. E. 
Glick & Sons, Corning; vice-president, 
A. H. Bell, Bell Packing Company, Berk- 
eley; and secretary, Erline Hevel. Head- 
quarters are maintained at 461 Market 
St., San Francisco. 


CALENDAR OF EVENTS 


OCTOBER 10-12, 1946—Fifteenth An. 
nual Meeting, Florida Canners Associa. 
tion, Sheraton-Plaza Hotel, Daytona 
Beach, Fla. 

OCTOBER 11, 1946— South Florida 
Canners Association, Daytona Beach, 
Fla. 


OCTOBER 17-19, 1946—Annual Meet- 
ing, National Association of Food Chains, 
Drake Hotel, Chicago, Ill. 

OCTOBER 25, 1946—Fall Meeting, 
National Pickle Packers Association, 
Bismarck Hotel, Chicago, 


OCTOBER 25-26, 1946—Annual Con- 
vention, Texas Canners_ Association, 
Driscoll and Plaza Hotels, Corpus 
Christi, Tex. 

OCTOBER 28, 1946—National Food 
Exposition, Grand Central Palace, New 
York, N. Y. 


NOVEMBER 3-7, 1946—Annual Con- 
vention, Super Market Institute, Hotel 
Stevens, Chicago, IIl. 

NOVEMBER 8, 1946—Annual Fall 
Meeting, Michigan Canners Association, 
Pantlind Hotel, Grand Rapids, Mich. 

NOVEMBER 11-12, 1946 — Annual 
Convention, Wisconsin Canners Associa- 
tion, Schroeder Hotel, Milwaukee, Wis. 

NOVEMBER 15, 1946—Fall Meeting, 
Ozark Canners Association, Colonial 
Hotel, Springfield, Mo. 

NOVEMBER 19, 1946—33rd Annual 
Convention, Association of Pacific Fish- 

’ eries, Olympic Hotel, Seattle, Wash. 


NOVEMBER 21-22, 1946 — Annual 


Meeting, Pennsylvania Canners Associa- 
tion, Yorktowne Hotel, York, Pa. 


NOVEMBER 21-22, 1946—Fall Meet- 
ing, Indiana Canners Association, Clay- 
pool Hotel, Indianapolis, Ind. 

DECEMBER 4-5, 1946—Fall Meeting. 
Tri-State Packers Association, Benjamin 
Franklin Hotel, Philadelphia, Pa. 

DECEMBER 6-7, 1946—Annual Meet- 
ing, lowa-Nebraska Canners Association, 


Hotel Fort Des Moines, Des Moines, 
Iowa. 

DECEMBER 10-11, 1946 — Annual 
Meeting, Ohio Asscciation. 


Deschler-Wallick Hotel, Columbus, Ohi. 

DECEMBER 12-13, 1946—6l1st An- 
nual Meeting, Association of New York 
State Canners, Inc., Hotel Statler, Buf- 
falo, N. Y. 

JANUARY 12, 1947—Annual Meeting. 
National Food Brokers Association, At- 
lantic City, N. J. 


JANUARY 19-23, 1947—Annual Con- 
vention, National Canners Associa‘ion. 
Atlantic City, N. J. 


JANUARY 20-24, 1947—Annual Fx- 
hibit and Meeting, Canning Machinery 
& Supplies Association, Atlantic City, 
N. J. 

JANUARY 20-23, 1947—Annual Con- 
vention, National- American Wholesale 
Grocers Association, Atlantic City, N. J. 
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New Perfection 


PEA, BEAN & 
CORN FILLER 


Has TWO separate Briners over funnels, dis- 
pensing HALF of the brine BEFORE the 
peas and the BALANCE on top of the peas. 


Having TEN Pockets, the brine has ample 
time to soak in the peas before leaving the 
funnels. This materially increases speed. 


New Design for High Speed. 


Large Revolving Hopper. 


We also make a 5 pocket Pea and Bean Filler. 


= 


NEDMONT LABEL CO. INC 


‘LITHOGCRAPHERS 


EDFORD VWIRCINIA 
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PEA ADJUSTMENT 


AYARS Latest 10 Station 


FOR FILLING: 
PEAS, BAKED BEANS, 
LIMA BEANS, 
RED KIDNEY BEANS, 
WHOLE GRAIN CORN, 
HOMINY, 
DICED BEETS, 
DICED CARROTS, Ete. 


Experienced LEE engineers and master 
craftsmen, with complete modern shop 
facilities—a flexible production organi- 
zation—enables LEE to build the type of 
industrial corrosion-resistant KETTLES 
you need, in any desired size. 

All Lee Kettles are made to ASME Code 
and Certificates furnished with each job. 


WRITE FOR DESCRIPTIVE BULLETIN 
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| 3 METAL PRODUCTS 


THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Strikes Continue To Hamper the Canned 

Foods Markets—Slack In Offerings Due To 

Hopes For Decontrol—Unfairness Evidenced 
—Short Supply Commodities 


QUIET—A good many of the strikes 
remain unsettled, particularly the ship- 
ping strikes, on all coasts, and the effect 
upon business is drastic. Shipping, on 
which the flow of canned foods had be- 
gun to depend very iargely owing to 
the congestions on the rails, just about 
stops the canned foods market in its 
tracks. The railroad bog-down was more 
than enough trouble, but these labor 
disputes furnished the last straw. 

In some regions it caught the canners 
both ways—stopped the shipments of 
goods which the distributors were clam- 
oring for, and stopped the incoming of 
needed supplies—cans, cases and other 
materials. In the shipping lines the 
labor troubles are by no means ended, 
nor would there seem to any relief in 
sight. When the maritime unions get 
their demands all hopes of building a 
big and growing merchant marine, for 
all manner of products, will have to fade 
out of the picture. Canned foods have 
been interested in this, as the export 
demand to countries all over the globe 
for these goods has grown into great 
size since the end of hostilities. But if 
this demand is to be supplied it will 
have to be in foreign ship bottoms, since 
the rates on American shipping are way 
and above the foreign rates. To under- 
stand this, you have but to know that 
the seamen’s rates on American ships, 
and the hours of work (which means 3 
sets of crews instead of one) are 
higher per day than many foreign 
ships pay per month—and now they want 
more, which is the cause of the strikes 
that have been on for weeks. 

If you have goods which you intended 
to send by water the effect of these 
strikes comes home to you, but that is 
only a personal side of the question. 
Commerce is bogged down by these 
strikes, not alone on the water, but rail 
shipments, impossible to deliver because 
of the shipping tie-up, are clogging the 
already overloaded railroads, and causing 
confusion ‘worse confounded. Ware- 
houses are overloaded with goods that 
should be on their way to the consumers, 
and consumer markets are short, and the 
people going without. As our splendid 
and now dangerously-sick former Secre- 
tary of State, Cordell Hull, recently 
said, the world “is at one of the most 
perilous junctures in history.” 


THE MARKET—The buyers remain more 
than “willing,” but the goods are not 
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being freely offered for many reasons, 
chief of which seems to be that they 
hope that they will be decontrolled and 
the canners allowed to name their own 
prices—a free market. The distributors 
would be forced to take them because 
their floors are empty, as are most of 
the retail shelves, but whether or not 
this would be good for the entire canned 
foods market, and for the up-building of 
a strong, growing future popular de- 
mand for all canned foods, is more than 
we can say, and which none of these 
“freedom-loving” folks seem to think 
about. The one sure thing about the 
canned foods market is that demand is 
far in excess of any possible supply. And 
it will continue so for a couple of years. 

Early in the week the weather threat- 
ened to shut down all canning, as Jack 
Frost seemed very near, as indeed he 
was seen at many canning places. But 
later in the week, warmth returned and 
it is to be hoped that the cold did not 
stop production, especially of canned to- 
matoes. But how can the canners do 
the job on canning tomatoes which they 
would like to do—to help furnish the 
more than a million cases of canned to- 
matoes which our soldier boys need and 
are asking for, for instance. (See else- 
where in this issue.) Canned tomatoes 
are still under price control, but tomato 
products and tomato soup are price-free. 
And what’s the result? The tomato 
product makers of all kinds are in the 
growers’ markets paying $60. to $65. 
per ton for tomatoes, leaving the can- 
ners high and dry on the sidelines with 
their necessity to buy at not over $30. 
per ton if they expect to pack a real can 
of tomatoes and sell at the ceilings. 

Here is evidence of the need to cover 
all contingencies of a product when any 
action is taken towards price control. 
The soup and product men are uncon- 
trolled—why no one seems to know when 
they are always serious competitors of 
the canners for all manner of products. 
In fact, they have had the bulge on all 
their competitors who have to employ 
hordes of workers in their plants to skin 
and handle tomatoes, whereas they do 
not. Yet they go uncontrolled, while the 
easy-working product boys take the prod- 
ucts from under their noses. We want 
and need canned tomatoes, and the auth- 
orities ought to have looked into this, 
for canned tomatoes are so much more 
serviceable than any products. And they 
could have gotten the labor needed, as 
in fact, they are getting it. 


crops*—Crop Reports were badly neg- 
lected by our contributors this week, 
but we guess everybody was too busy 
to even take the few minutes it requires 


to fill out and mail these blanks. 

The USDA said in one of its most 
recent issues: 

“The mid-September index of prices 
paid by farmers for farm production 
commodities dropped 4 points to 200 
per cent of its 1910-14 average. A sharp 
drop in feed prices and a slight drop in 
seed prices more than offset slight in- 
creases in prices of fertilizer and other 
important groups of commodities. Unit 
farm production costs averaged 26 points 
higher than a year earlier and was still 
8 points above the post World War I 
peak annual average of 192 reached in 
1919.” 

SHORT SUPPLY COMMODITIES—Secretary 
of Agriculture Clinton P. Anderson 
Sept. 30th certified to the Office of Price 
Administration the October 1 changes in 
the list of agricultural commodities cer- 
tified as in short supply as of Septem- 
ber 1. 

No new commodities were added to the 
former list. 

The following commodities were re- 
moved: 

Oat cereals 

Canned corn 

Canned fruits, canned fruit juices, and 

canned fruit nectars 

Fresh and frozen salmon 

Wet and pressed sugar beet pulp 

The following distilled spirits as de- 

fined in the Maximum Price Regula- 
tion 445 of the Office of Price Admin- 
istration: Rum (Beverages and de- 
natured), cordials, liqueurs and spe- 
cialities 

Under the provisions of the Price Con- 
trol Extension Act, any “agricultural 
commodity” currently under price con- 
trol which is certified for removal from 
the September 1 short supply list is 
automatically decontrolled. 


NEW YORK MARKET 


“Feel’’ That Stocks Are Being Withheld For 
Various Reasons—Distributors Still Trying 
To Round Out Inventories—Seek Fancies 
But Taking Good Standards—Taking 7oma- 
toes “‘As Is’”—Pea Prices—Canners Booked 
Up On Corn—Shorter Beet Pack—--Good 
Pack of Carrots—Fish Moving Stea:ily— 
N.W. Oysters Quoted—Fruits Well Scid Up 
—Starting the Citrus Canning Season 


By “New York Stater” 


New York, Oct. 4, 1946. 


THE SITUATION—With the 1946 »ack- 
ing season on major items drawing to 
a close, buyers are not yet satisfied with 
their coverage, and are expected to con- 


tinue in the market through the Te 
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Kook-More 
Koils 


@ Kook-More Koils evaporate more rapid- 
ly. They maintain a complete and constant 
charge of live steam. Steam enters the inlet 
side of the smooth, streamlined Langsenkamp 
Divided Header, and condensate is dischorged through the outlet side—at the end 
of one round of circulation. No sticking, noscorching. Completely effective and 
rapid reduction of tank contents. 

The Langsenkamp Line is Complete for Tomato, Pumpkin, and Other 

Fruit and Vegetable Products. . 


F. H. LANGSENKAMP CO. 


“Efficiency in the Canning Plant™ 
227-235 E. South St., INDIANAPOLIS 4, IND. 


LANGSENKAMP 


Each of three rounds af coils contin- 
uously filled with live steam. Only 
one opening in tank bottom required 
for inlet and outlet. 


REPRESENTATIVES 
West Coast 
KING SALES & ENGINEERING CO. 
206 First St., San Francisco, Cal. 
Oregon and Washington 
FOOD INDUSTRIES ENG. & EQUIP. CO., 
1412. N. W. 14th Ave., Portland, Ore. 
Mountain States 
THE HORSLEY COMPANY 
Box 301, Ogden, Utah 
Northeastern States 
BOUTELL MANUFACTURING CO. 
Rochester, N. Y. 
Tri-States 
TOM McLAY 
P. O. Box 14, Port Deposit, Maryland 
Canada 
CANNERS MACHINERY, LTD. 
Simcoe, Ontario, Canada 


EQUIPMENT 


PEA GRADERS 
PEA CLEANERS 
SAMPLE GRADERS 
CLEAN-UP HULLERS 
TOMATO WASHERS & SCALDERS 
CORN CLEANERS 
CORN TRIMMERS 
SPINACH WASHERS 
ASPARAGUS PACKER 


All of our usual construction. Let us have your 
inquiries for these and any special machines. 


THE SINCLAIR-SCOTT CO. 


‘*The Original Grader House’’ 
BALTIMORE, 


MARYLAND 
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WE COAT OUR OWN PAPER 
TO GIVE YOU 


Paper coating 
machine at 
Stecher-Traung 
blant 


O assure our customers of finest 

FULL Color reproduction, we apply 
our own special high finish paper coat- 
ing in our own coating mills. This is but 
one of many Stecher-Traung methods 
that contribute to quality label repro- 
duction. 

The leader in FULL Color lithography 
for over 75 years, Stecher-Traung points 
with pride to its list of customers—all 
leaders in their respective fields. Do 
justice to your products—use FULL Color 
labels by Stecher-Traung! 


* 


Labels + Box Wraps + Seed Packets 
Folding Boxes - Merchandise Envelopes and 
Cards « Advertising Material 


STECHER-TRAUNG 


LITHOGRAPH CORPORATION 


Offices in Principal Cities 


Rochester 7, N.Y. San Francisco 11, Calif. 


~ 
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mainder of 1946. It is not yet known, 
of course, just how extensively canners 
may carry stocks into 1947, either for 
tax purposes or for selling on a de- 
controlled basis, but many distributors 
are of the belief that fairly substantial 
supplies will remain to be liquidated 
after the turn of the year. Neverthe- 
less, remembering the unfortunate re- 
sults in the case of buyers who held off 
in a similar belief a year ago, buyers 
are not counting too heavily on canner 
carryover stocks, and are endeavoring to 
round out inventories to the best of their 
ability before the year closes. 


THE OUTLOOK—Continued buying em- 
phasis on top and intermediate grades 
is looked for until it becomes apparent 
that canner holdings of these lines are 
down to bare floors. Many distributors 
are rather dubious on the outlook, price- 
wise, for some standard lines, and are 
not going overboard in accumulating 
such stocks, although of necessity, they 
are forced to take in standards on lines 
where fancies are so short that proces- 
sors will sell only in combination with 
the lower grades. 


TOMATOES—While the trade has been 
encouraged by reports from many sec- 
tions of the country indicating a pick-up 
in late tomato canning operations, it is 
not believed that the late-season spurt 
will offset the smaller production during 
the earlier part of the season. Pro 
rating is of course a foregone conclusion, 
and it is an open question as to how 
many tomatoes will be held back by can- 
ners in anticipation of a free market. 
With buyers willing to accept upgrad- 
ing without question, the tomato market- 
ing picture is indeed one of the most 
unusual in many years. 


PEAS—Fancy large ungraded sweets 
have been quoted out of Wisconsin at 
$1.85 to $1.90, with fancy 3-sieve sweets 
at $1.80. On Alaskas, offerings in the 
fancy bracket have included 1 sieve at 
$2.50, 2 sieve at $2.25, and 4 sieve at 
$1.20. The market on standards ranges 
$1.20 and upwards on both Alaskas and 
sweets, according to sieve, all f.o.b. can- 
neries. 


cORN—Canners generally appear to 
have booked all of the business they 
are willing to accept on the new pack, 
and additional trading has necessarily 
been limited. Buyers are now waiting 
for delivery notices, and are speculating 
upon the extent to which later prompt 
shipment offerings may be anticipated 
after canners have cleared up their ship- 
ping schedules on futures contracts. 


BEETS—Reports from the Midwest indi- 
cate that the pack is sharply below that 
of last year. Offerings include shoe- 
string and diced 2s at 95 cents to $1.00, 
sliced at $1.05, and cut at 95 cents, all 
f.o.b. canneries. 


CARROTS—Reports indicate a good car- 
rot pack in the midwest, with canners 
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making bookings of fancy diced 2s at 
$1.00, with fancy shoestring at $1.05, 
f.o.b. canneries. 


SHRIMP—Notwithstanding recent sub- 
stantial price increases by Gulf canners, 
there has been a continued good demand 
for new pack shrimp, and the pack is 
moving out rapidly. Many canneries 
have dispensed with the U. S. Inspection 
Service at their plants this year, it is 
reported. Canners in many instances 
have booked to their expected capacity, 
and pro rata deliveries will develop be- 
fore the season ends, it is indicated. 


SALMON—With the Alaska salmon pack 
at a reported 20-year low, buyers are 
awaiting some inkling as to what allo- 
cations they may look for. Labor dis- 
turbances have delayed labeling and 
casing, and it will be some time yet 
before government tenders are cleared 
and canners are in position to ship to 
the civilian trade. Final pack totals 
indicate that supply for the domestic 
market will be only about 35 to 40 per 
cent of normal, it is estimated. Already 
there is a strong demand reported for 
resales at full mark-ups, but with deal- 
ers’ shelves bare, it is expected that 
most buyers entitled to allocations will 
require all of their limited supplies to 
keep their retail trade lined up. Major 
packers, it is expected, will deliver to 
the trade only on a staggered basis, the 
objective being assurance of brands con- 
tinuing throughout the coming market- 
ing season. 


OYSTERS—Reports from the Northwest 
list new pack steamed oysters, for ship- 
ment November through January, at 
$16 to $17 per case of 48/50z. tins, 
according to count and style. 


FRUITS—With the market going into 
the closing quarter of the year, interest 
in new pack apple sauce is on the in- 
crease, with canners holding a _ con- 
siderable volume of s.a.p. business. Re- 
ports from California indicate that pine- 
apple shortage has led many packers 
to run more heavily on fruit mix this 
season, at the expense of cocktail. While 
canners are reported well sold up on 
apricots, some offerings continue to be 


EXPORT - IMPORT 
CANNED & BOTTLED 


FOODS 


We welcome all offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 
11 Broadway, NEW YORK 4, Nv. Y. 


Tel: Bowling Green 9-3238 Cable: ARTHARRIS 
Reference: Dun & Bradstreet, Inc. 


heard of. These include choice whole 
unpeeled 10s in light syrup at $8.50, 
standard whole unpeeled 10s in light 
syrup at $7.90, and solid pack pies at 
$10.00, all f.o.b. canneries. Delivery 
notices from canners indicate that dis- 
tributors will not get the quantities of 
peaches they had looked for from the 
1946 pack, production having fallen 
below anticipated totals in many in. 
stances. Increasing trade interest js 
shown in new pack pineapple, and ar- 
rivals are moving rapidly into distrib. 
uting channels. 


cITRuS—Canners are still sounding out 
the trade on new pack citrus juices, and 
while bookings are reported fairly heavy 
from some sections of the country, it is 
reported that the trade in this area has 
not yet gotten aboard to any extent. 
While this may affect early pack pro- 
grams of some canners slightly, canning 
operations have already gotten started 
in a small way, and the outlook is for 
another season of tremendous production. 
Organized citrus interests, it is  indi- 
cated, will stage intensified merchandis- 
ing and advertising programs during the 
1946-47 marketing season in an effort 
to further stimulate consumer interest 
in the canned product. 


CALIFORNIA MARKET 


Good Weather Helping the Packs—Toma- 
toes the Remaining Crop—Record High 
Exports—Tomato Pack Going Into Ware- 
housing—Storage At a Premium—Hoping 
For Decontrol—Pack, With Products, May 
Reach 25 Million Cases—The Pineapple 
Assortments—Canned Salmon Moving Down 
—Sardine Canners Cannot Accept Orders 


By “Berkeley” 


San Francisco, Oct. 3, 1946. 


FAVORABLE—Weather conditions con- 
tinue to favor the canning industry in 
California. There have been few re- 
ports of crop losses from excessively hot 
weather or from rains. In the Los 
Angeles area the warmest weather of 
the year was experienced late in Septem- 
ber, and flash floods were reported in 
Southern California when a_ tropical 
storm crept up the coast, but compara- 
tively little damage was done to crops 
under contract to canners. The peach 
canning season has come to an end in 
the State, pears have passed the peak 
and tomatoes remain the only major 
crop to be handled. Despite numerous 
strikes, large crops have been handled 
with a minimum of losses and record 
outputs have been made on several items. 
New marks have been set up in the packs 
of apricots, cling peaches and fruit cock- 
tail, and tomatoes may be added to this 
list if weather conditions continue 
favorable. 
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THE PACKS—Canners and distributors 
are still mulling over the preliminary 
estimates of the Canners League of Cali- 
fornia covering the fruit pack, made to 
keep Government agencies abreast of the 
situation. The estimates will doubtless 
be very close, since they are made up of 
the pack actually made almost up to the 
middle of September, with estimates of 
canners covering the short period of 
the season remaining. 


The pack of cling peaches will be al- 
most three million cases more than the 
previous record pack made 18 years ago, 
and the output of fruit salad will also 
show a large gain. The record pack of 
almost ten and a half million cases of 
apricots has been largely moved and 
resales are being made with interesting 
regularity in this market. There is a 
very heavy demand for cling peaches, 
pears and fruit cocktail, but many can- 
ners are holding up the naming of prices 
until the price situation clears. 


EXPORTS—Despite a scarcity of ship- 
ping and recurring strikes, merchandise 
shortages and strict export controls, ex- 
ports for the first half of 1946 from the 
San Francisco Customs District were 
the highest in the history of the port 
and exceeded the total exports for any 
year from 1930 to 1941. Exports during 
this period amounted to $156,059,000, 
with canned foods and other food prod- 
ucts, accounting for a large part of this. 
Imports amounted to $50,411,000. Ex- 
porters have been buying all the canned 
foods available and are responsible for 
most of the purchases made via the re- 
sale route. 


ASPARAGUS—While definite figures on 
the asparagus pack have not been re- 
leased it is anticipated that these will 
show an output equal to and possibly 
a little larger than that of 1945. Some 
resales continue on this item, but the 
lots changing hands are now quite small. 


TOMATOES—Tomatoes continue to roll 
into canneries, with the season at least 
two weeks earlier than last year. Stor- 
age space is at a premium with many 
canners, but shipments are being with- 
held jn the hope that controls will soon 
be lifted, permitting pricing in keeping 
with steadily advancing costs of pro- 
duction. Tomato products, such as cat- 
sup, »re quite plentiful in retail markets, 
but »eeled tomatoes are scarcely to be 
had. The pack of tomatoes and tomato 
products for California promises to be 
in t'e neighborhood of 25 million cases 
this season. 
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PINEAPPLE—The California Packing 
Cor; oration has made its second allot- 
ment on canned pineapple and pine- 
apple juice of the 1946 pack, with this 
to go forward as soon as shipments can 
be a:ranged. On the basis of allotments 
made in April a 100 per cent delivery 
Is overed to consist of the following 
asso: tment, with the reservation that on 
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Choice Sliced any size may be supplied. 
In Del Monte or other featured brand 
sliced pineapple 24 per cent is offered in 
No. 2%s at $2.44 a dozen, 15 per cent 
in No. 2s at $2.04 and 22 per cent in 
No. 1 flat at $1.10; 7 per cent is to con- 
sist of Choice Sliced under C.P.C. labels, 
with No. 2%s priced at $2.21, No. 2s at 
$1.90 and No. 1 flat at $1.05, and Del 
Monte, or featured brand crushed pine- 
apple, 15 per cent in No. 2%s at $2.44; 
10 per cent in No. 2s at $1.87, and 7 
per cent in No. 1 flat at $1.10. On 
pineapple juice the offer is made to 
book 27 per cent to consist of 55 per 
cent in No. 2s at $1.31 and 45 per cent 
in 46-oz. at $3.12, these being Del Monte 
or featured brands. It is specified that 
shipment to buyer is dependent upon safe 
arrival at mainland ports and ability 
to make shipment after arrival. 


SALMON—A considerable part of the 
Alaska salmon pack has been landed 
at Seattle for distribution but this can- 
not be commenced until after Govern- 
ment inspection. It is believed that this 
will receive prompt attention and the 
distributing trade is looking forward to 
announcements along this line in the 
immediate future. Pack reports have 
not been had from a couple of districts 
for the tail end of the season, but these 
will add but little to the latest figure 


of 3,871,499 cases. The pack for the 
year promises to be about 400,000 cases 
less than last year’s small output. 


SARDINES—The California sardine pack 
to date is very disappointing. To Sep- 
tember 25th this had amounted to but 
126,628 cases, against 472,164 cases a 
year earlier. Canners are being bom- 
barded with orders from both domestic 
and foreign buyers but cannot accept 
business in face of such a showing. 


CANNED POULTRY REPORT 


The quantity of poultry canned or used 
in canning during August totaled 10,767,- 
000 pounds compared with 8,034,000 in 
August last year and 6,701,000 pounds 
in August 1944, the Bureau of Agri- 
cultural Economics reports. Quantity 
canned in July consisted of 9,784,000 
pounds of chicken and 983,000 pounds of 
turkey. 


The quantity of poultry certified under 
Federal inspection during the first 6 
months of this year totaled 119,238,000 
pounds, compared with 105,664,000 during 
the same period last year. Of the quan- 
tity certified this year, 67,976,000 pounds 
were certified for canning and 51,262,000 
were certified for evisceration. 


BOX 124 


La Porte Flexible Steel Conveyor Belting car- 
ries your products through every phase of 
processing - from bin to shipper. Its strong, 
resiliant steel mesh construction withstands 
the impact of loading . . . maintains per- 
fectly flat surface, without stretching, weav- 
ing, slipping or jumping . . . allows free 
S| circulation of air and liquids around pro- 
4 ducts in process. It is not affected by steam, 
| acids or extreme temperatures and needs no 
special dressing to assure efficiency. 
_| Use La Porte Conveyor Belting all along the line - it 
* ' is available in any length and almost any width, 
P Ask your Supplier TODAY. 


LA PORTE MAT & MFG. CO. 


LA PORTE, INDIANA 
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GULF STATES MARKET 


Strike In The Oyster Industry—Boats Re- 
fuse To Go Out Unless Demands Are 
Granted — Cooler Weather Promising — 
Stormy Weather Cuts Down Shrimp Supply 
—Canners Get About Half the Catch— 
Higher Prices To the Fishermen—Shrimp 
Packs of the Atlantic States— 
Crabs Declining 


By “Bayou” 


Mobile, Ala., Oct. 4, 1946. 


OYSTER SEASON OPENS—The oyster sea- 
son opened officially in Alabama on Octo- 
ber 1, but due to a disagreement in 
prices between the oyster tongers and 
the dealers, the oyster tongers are hold- 
ing back for an increase in the price 
which was $3.75 and $4.00 per gallon. 
over what they received last season, 

Oyster tongers here this season are 
demanding $4 and $4.50 a gallon, plus 
expenses for their catches, whereas the 
dealers offered them last season’s prices. 

Bosarge, union president, said oyster 
boats would refuse to go out unless the 
price demand was met. 

The dealers contend they would be 
placed at a competitive disadvantage 
with dealers in other States if they met 
the union demands. 

Representatives of the Alabama 
Wholesale Seafood Dealers and _ the 
Mobile Bay Sea Food Union (Ind.) said 
they looked for a settlement probably 
late this week and in the meantime only 
a few of the oyster boats are out. The 
balance of the boats are in port waiting 
for a settlement of the price dispute. 

The Alabama Conservation Depart- 
ment said prospects were for a fairly 
normal oyster production this season. 

Louisiana appears to be the only State 
in this section producing any oysters so 
far this season, as she is the only one 
reporting them. 

Louisiana produced 1,643 barrels of 
oysters last week as against 2,290 bar- 
rels produced the previous week. The 
bad weather is largely responsible for 
the drop in production. 

The thermometer in Mobile dipped to 
50 degrees today, which might indicate 
that the Indian Summer weather we’ve 
been having is over and that we are 
going to have favorable oyster weather 
from now on. 


SHRIMP—Less than half the amount of 
shrimp were produced in this section last 
week than were produced the previous 
week and stormy weather was the cause 
of it. 

The hurricane season in the Gulf of 
Mexico is usually between the 15th of 
September and the 15th of October and 
during this period disturbances in the 
Gulf, which make high tides and the 
waters in the bays and lakes rough, occur 
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quite frequently, thus interfering with 
fishing operations. 


Louisiana produced 3,895 barrels of 
shrimp last week, including 1,725 barrels 
for canning; Alabama produced 111 bar- 
rels, including 45 barrels for canning; 
Mississippi produced 1,716 barrels, in- 
cluding 709 barrels for canning and 
Texas produced 1,549 barrels, making a 
total of 7,271 barrels produced last week 
as against 14,943 barrels produced the 
previous week. 


The canneries in this section received 
considerably less shrimp last week than 
the previous one, as they received only 
2,479 barrels last week and 5,505 bar- 
rels the previous week. 

The canneries in Louisiana, Missis- 
sippi and Alabama operating under the 
Seafood Inspection Service of the U. S. 
Food and Drug Administration reported 
that 15,030 standard cases of shrimp 
were packed the week ending September 
21, 1946. This brought the pack for 
the season to 108,890 standard cases as 
against 53,404 cases packed during the 
same period last season, and 179,643 
cases the season before that, which shows 
that jalthough the shrimp pack this 
season is showing a hundred per cent 
increase over the pack last season, yet 
the pack so far this season is consid- 
erably below normal. 


The canners of this section were forced 
to advance the price to the fishermen 
on account of the high price paid by 
the raw dealers, so the canners in turn 
had to raise their price of canned shrimp. 
But even at the advanced price of $7.00 
for jumbos, $6.50 for large, $6.00 for 
medium, $5.50 for small and $5.00 for 
broken, f.o.b. canneries, it is doubtful if 
the canneries will be able to take care 
of any big volume of business, due to 
the strong competition from the raw 
and frozen food people, who seem to be 
buying all the shrimp they can get. 


SOUTH ATLANTIC STATES—Shrimp pro- 
duction from the South Atlantic States 
during the week was as follows: 


FLORIDA — Apalachicola (Gulf area) 
5,800 lbs., Mayport 25,500 Ibs., St. Aug- 
ustine 69,800 lbs., Fernandina 37,200 lbs. 


GEORGIA—St. Mary 6,200 Ibs., Darien & 
Valona 22,100 lbs., Brunswick 58,300 lbs., 
Thunderbolt 81,800 lbs. 


S. CAROLINA — Beaufort 20,800 
Georgetown 36,500 lbs. 


lbs., 


N. CAROLINA—Southport 26,800 Ibs., 
Moorehead City 24,000 Ibs. 

P.S.: Weight of all the above is heads 
off. 


HARD CRABS—Hard crab production is 
fast dwindling down and when real cold 
weather sets in they disappear as they 
are a hot weather crustacean. 

Louisiana produced 77,173 pounds of 


hard crabs last week and 87,716 pounds 
the previous week, 


DRY BEAN SET-ASIDES RESUMED 


Set-asides for dry beans, applicable to 
any person who buys more than 20,000 
pounds of designated classes of beans 
from producers during any calendar 
month, were announced Sept. 26 by the 
U. S. Department of Agriculture in 
Amendment 10 to War Food Order 45, 

Beginning October 1, 1946 all such buy- 
ers will be required to set-aside 20 per 
cent of all pea and great northern beans, 
15 per cent of all pink and small red 
beans, 334% per cent of all red kidney 
beans bought direct from _ producers, 
Set-asides will be on a class-by-class 
basis. 

Dry bean set-asides were suspended 
October 1, 1945 when it appeared that 
military and other Government require- 
ments could be filled by open market 
purchases. Set-asides are being rein- 
stated now, but in modified form, be- 
cause of continued heavy requirements 
in excess of the anticipated 1946 crop. 

Under the amended order, anyone who 
buys more than 20,000 pounds of the 
designated classes of dry beans from 
producers in any calendar month is de- 
fined as a “country shipper”. This may 
include bean canners, wholesalers, re- 
tail stores and others who formerly were 
not required to make a set-aside. Each 
month the “country shipper” must report 
his purchases from producers and other 
country shippers to the Production and 
Marketing Admistration. 

Within thirty days after making a 
set-aside, the “country shipper” must 
offer beans of U. S. No. 2 grade or bet- 
ter to a governmental agency, or an 
“authorized purchaser”. Under specified 
conditions, however, he may transfer the 
set-aside to another country shipper. 

“Authorized purchasers” include _per- 
sons who hold contracts to deliver heans 
or a product prepared therefrom to a 
governmental agency, those who pur- 
chase beans for delivery to the General 
Supplies Administration of the Govern- 
ment of Puerto Rico, and any other per- 
sons designated by the Order Acmin- 
istrator. 

Principal recipients of the set-aside 
beans under the amended order will be 
the United States Army, Navy, Veterans 
Administration, Maritime Commission, 
the United Kingdom, and the Govern- 
ment of Puerto Rico. The set-asice on 
pea and red kidney beans will be for 
the Armed Services, Veterans Adminis- 
tration, Maritime Commission, an‘ the 
Government of Puerto Rico. Set-aside 
great northern beans will be boug!:t by 
the Commodity Credit Corporation for 
the United Kingdom. The set-aside oD 
small red and pink beans is for the 
benefit of Puerto Rico. 
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THANK YOU — 


for the multitude of orders for 


The new 7th edition of 


A Complete Course in Canning 


We knew you would like it, find it not only reliably serviceable 
but unusually interesting, too. That was a natural for the food 


producer—But — 


Every canner in the business ought to have a copy of this book, 
filled as it is with tested, proven recipes for the handling and 
preservation offoods. Even for the best and most widely informed 
the book will be found helpful, worth its price many times over. 
Many heads of firms, upon seeing this new Edition, have ordered 


extra copies for themselves. 


We have tried totell you thatit is different to the previous editions, 
much better, more interestingly written, more complete in its cov- 


erage of items. 


You'll cherish your copy when you get it, we are not afraid to 


predict. 


Price $10. postpaid 


A Publication of 


THE CANNING TRADE 


20 S. GAY STREET BALTIMORE 2, MARYLAND 
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SOLDIERS EAT LESS THAN 
CIVILIANS 


Based on the per capita allotments of 
food under the Army’s Master Menu, 
compiled by the Office of the Quarter- 
master General, the soldier eats less food 
than the average civilian, a report from 
the War Department reveals. 

The figures for civilians, as compiled 
by the Department of Agriculture, show 
that very often civilians consume as 
much as 4500 calories per day, while 
the Army master menu is designed to 
provide a soldier with 3780 per day. This 
is 780 calories more than the caloric 
intake recommended by the National Re- 
search Council as the minimum for the 
Army. 

The master menu is laid out three 
months in advance by nutritionists and 
market experts in the Office of the 
Quartermaster General, not only to con- 
form with the nutritional requirements 
prescribed by the Surgeon General, but 
with an eye to economies that result from 
taking advantage of seasonal and plenti- 
ful foods. 


Another economy has been effected by 
avoiding too frequent repetitions of any 
items during the month. Frequent repe- 
titions were found to promote non-accep- 
tance through satiation. 

These precautions, plus constant in- 
sistence of conservation, have resulted 
in well fed and nourished soldiers, yet 
has reduced edible food waste to an 
average of 24.3 ounces per month for 
each man. 


The master menu sets the menus for 
breakfast, dinner, and supper for each 
day of every month, giving the amounts 
of each item that are required for 100 
men. This permits orderly requisition- 
ing and stocking, and eliminates wastes 
through surpluses. 

The master menu is advisory rather 
than mandatory, and may be changed 
by post, camp or station mess super- 
visors to meet local conditions. 

Meat is the only item in which the 
soldier consumes more than the high- 
est consumption civilian group. The 
soldier consumes 273 pounds of meat, 


poultry, and fish per year, while the 
highest consumption civilian group eats 
173 pounds. 

The differences in consumption of 
various items between the soldier and 
civilians is shown in the following table: 


Food Group Soldiers Civilians 
Meat, poultry and 

Potatoes and sweet 

potatoes—lbs. ............ 196 227 
41 52 
Vegetables and 

308 352 
Tomatoes and citrus 

155 209 
Fats and oils—lbs......... 62 74 
Grain products .............. 156 279 
Sugars, sweets—lbs....... 78 170 
Dry beans, peas, 

NUtS—IDS. 13 29 


According to the report, the explana- 
tion of the apparently low consumption 
of sweets by soldiers is because they 
augment their consumption by pur- 
chases of candies and sweets from post 
exchanges, thereby nearly approaching 
the average civilian consumption. 


HARRIS JOINS BOB WHITE 


Lyndon D. Harris, Jr. has joined the 
Bob White Organization, Chicago, where 
he will devote his time to field work 
and the national distribution of Pina- 
fore canned chicken products, Chicago 
Western items that are handled by the 
Organization. A native Chicagoan, 
Harris attended Lewis Institute of Tech- 
nology, Chicago. From 1942 until his 
recent discharge, he was with the Navy. 
As a Lt. (j.g.) he served as an aviator 
aboard the carriers Hoggatt Bay and 
Saginaw Bay. While in the Navy he 
saw action in the Battle of the Philip- 
pines, Lingayen Gulf, Iwo Jima, and 
Okinawa, and he is the holder of the 
Distinguished Flying Cross, the Air 
Medal, and a Navy Unit Commendation. 
Before joining White, Harris was with 
Derby Foods. 


DECONTROL STATUS CLARIFIED 
(Continued from page 7) 


Canned and frozen Concord grapes and 
Concord grape juice 

Frozen applesauce 

Frozen peaches, frozen peach nectar, 
frozen peach juice and frozen peach 
puree 


Frozen mixed fruits, frozen mixed fruit 
nectars, frozen mixed fruit juices and 
frozen mixed fruit purees 


All types of vinegar 
Mincemeat 
Canned mushrooms (domestic) 


Canned and frozen blueberries (im- 
ported) 


Canned and frozen nectarines (imported) 


FROZEN FOODS DIRECTORY 


Quick Frozen Foods Magazine has an- 
nounced the publication of its second 
annual pocket-size Directory of Frozen 
Food Processors. The new Directory is 
designed especially to help the frozen 
foods buyer. It is bigger this year by 
224 pages, having 536 pages in all, and 
lists 737 frozen food processors com- 
pared with 516 in last year’s edition. 
With more vital industry statistics ... 
plus many new features, the new Direc- 
tory strongly reflects the large-scale ex- 
pansion which has taken place in the 
frozen foods industry during the past 


' year. For easy reference, the main body 


of the Directory is divided into four con- 
venient sections. Part 1 lists alpha- 
betically all frozen food processors of 
Fruits, Vegetables, Meats, Sea Foods, 
Poultry and Frozen Specialties; with 
names of company officials, location of 
plants, size of 1945 packs, percentage of 
packs in retail and institutional sizes, 
products packed and freezing methods 
used. Part 2 contains an exhaustive list 
of brand names and their owners alpha- 
betically arranged. Part 3 is cross- 
indexed according to product packed. 
Part 4 lists all frozen food processors 
geographically by state and city. The 
old price of $2.00 per copy prevails. 


CORRUGATED a 


East Brooklyn P. O. 


SOLID FIBRE 


BOXES 


Phone: Curtis 0270 


THE EASTERN BOX COMPANY 
BALTIMORE, MD. 


All the latest data 


FORMULAE — COOKING TIMES 
COOKING TEMPERATURES 


are included in the 7th edition of 
“A Complete Course in Canning” 


Price $10.90 
order your copy now. 


The Canning Trade 
20 S. Gay Street 
Baltimore 2, Md. 
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~ WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equoment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
men yourself, or want to buy or sell or rent a cannery, or 
nee! help, or a job. Whatever your needs, you will get good 
resu ts from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


FOR SALE—Equipment. 15 Stainless and Copper Steam 
Jacketed Kettles from 50 to 300 gallon capacity, new and used, 
can be inspected and shipped immediately; 5 semi-automatic 
Ermold World Jr., Liquid National and Oslund semi-automatic 
Labelers, capacity 40 bpm; 3 Liquid O & J and World Rotary 
Automatic Labelers, capacity 60-80 bpm; 1 Liquid Duplex 
Rotary Automatic Labeler, capacity 120 bpm; 4 Karl Kiefer 
Bottle Rinsers for half-gallons and galions; 1 U. S. 60-spout 
Bottle Rinser for pints or quarts; 2 Kari Kiefer No. 3 Filters 
with hydraulic presses; 1 Filco 12 x 12 lastiglass coated Filter 
Press with pump; 10 new portable Electric Agitators with % or 
% HP motors, stainless propellers, and stainless agitators; 
several other bottle fillers, washers, cappers, and labelers, all 
in our stock and ready for immediate shipment. Charles S. 
Jacobowitz Co., 3080 Maine St., Buffaio 14, N. Y. Phone: 
AMherst 2100. 


FOR SALE—New 48/300 Kyler Model H, hand operated 
Boxer, $315.00. Jacksonville Canneries, Jacksonville, Tex. 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


BAG AND BOX PILERS; Floor-to-Floor Conveyors; Vibrat- 
ing Screens for cannery waste de-watering, for root vegetable 
cleaning, sizing, and grading; Motor Truck Scales. Thousands 
in use. Immediate delivery. Bonded Scale Co., 11 Bellview, 
Columbus 7, Ohio. Phone Garfield 5712—University 2832 Eve. 


FOR SALE—42” Mt. Gilead Hydraulic Press in good condi- 
tion for cider or apple juice processing. Blue Ridge Fruit 
Growers, Sperryville, Va. 


FOR SALE—For prompt shipment, standard 40 x 72” ver- 
tical and Baker type Horizontal Retorts; Steam Jacketed Ket- 
tles; BC Stainless Steel Food Choppers and FMC Pasteurizers; 
Stencil Cutters; Peerless Exhaust Boxes; High Pressure Pumps; 
CRCO and Buck Bean Snippers; Pulpers and Finishers; 4 
Robins Pea Podders, like new. List your idle machinery with 
us. Canning Machinery Exchange, Plainview (West) Texas. 


FIRST CHECK WITH FIRST for Food Equipment. Agi- 
tators, Attrition Mills, Autoclaves, Blenders, Can Fillers, Label- 
lers, Casers, Cappers, Carton Gluers and Sealers, Choppers, 
Colloid Mills, Cookers, Cutters, Dicers, Dryers, Evaporators, 
Fillers, Filters, Heat Exchangers, Homogenizers, Juice Extrac- 
tors Kettles, Mills, Mixers, Percolators, Pulpers, Pumps, 
Presses, Pressure Cookers, Retorts, Rinsers, Sifters, Sterilizers, 
Stil :, Tablet Machines, Vacuum Pans, Visco Fillers, Viscolizers, 
ete. First Machinery Corp., 157 Hudson St., New York 13, N. Y. 


FR SALE—New Style Wheel Conveyor; Portable Boosters; 


Flo. to Floor Boosters; Fillers for liquids; Automatie Cap- 
pers Filters; Mixers and Stainless Steel Tanks. All new equip- 
mei. Louis L. Keeler, P. O. Box 9, Lansdowne, Pa. 


F R SALE—6 New Style 26 inch Food Machinery Buck Type 
Bea Snippers, Serial 42-183. These machines have been well 
mai (ained and are in perfect operating condition. Cash price 
$75 90 each. Adv. 46130, The Canning Trade. 


F R SALE—One 8 station all steel Veribest Box Sealer; 
Pla s for No. 303, No. 2, No. 2%, No. 10 cartons. First class 
con tion. Charles G. Summers, Jr., Ine., New Freedom, Pa. 


F R SALE—1 Kyler Hand Operated Boxer for No. 2% cans. 
Pra. ically new. C. L. Hammack, Port Royal, Va. 
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WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; —>beling Machines, and Packaging Equip- 
ment. Adv. 4662, The Canning Trade. 

WANTED—Can Laibellers, Burt, Knapp or Kyler. Adv. 46122, 
The Canning Trade. 


WANTED—Urschel Dicer. Write or wire capacity, condition, 


age and price. Whiteford Packing Co., Whiteford, Md. Phone: 


Cardiff 87. 


WANTED—Six pocket Hansen Corn Filler and Blancher. 
Jacksonville Canneries, Jacksonville, Tex. 


WANTED — FACTORIES 


WANTED—Williamsburg County, South Carolina needs a 
commercial cannery to handle its garden produce. It is located 
in the heart of the garden produce belt, but its products are now 
canned in Maryland. Kingstree, located on U. S. Hwy. 52, the 
truckers route from Florida, and on the main line of the ACL 
railroad has adequate labor, sites, power, transportation, and 
low taxes. Nearest cannery, a small one, is 45 miles distance 
and surrounding counties have no cannery. In 1945 Williams- 
burg County produced 66,538 acres of corn, 40,702 acres of 
field peas, 5,787 acres of soybeans, 2,738 acres of sweet pota- 
toes, 1,898 acres, of wax, snap and stringbeans, 2,728 bu. of 
peaches, and 2,740 bu. of pears. Local capital is interested in 
establishing a cannery here. Acreage would increase with a 
local market. Write: Kingstree Chamber of Commerce, Kings- 


Styled Designed 
Artract ATTENTION Secret MercHanpise 


R. J. KITTREDGE & CO. 


814 W. SUPERIOR ST. * CHICAGO 22, ILLINOIS 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


THE UniteD Company 
HUSKERS—CUTTERS—TRIMMERS — 
SILKERS—WASHERS and GRIND 
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MISCELLANEOUS 


WANTED—AIl kinds of canned foods. Please submit prices 
and samples. Interstate Bedding Co., 1234 W. Kinzie St., 
Chicago, Ill. 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfac- 
tion guaranteed. For economical savings ship your Thermo- 
meters to: Nurnberg Thermometer Co., 124 Livingston St., 
Brooklyn, N. Y. 


WILL TRADE No. 10 Canned Tomatoes for two International 
Model M or Model H Farmall Tractors. W. T. Onley Canning 
Co., Snow Hill, Md. 


MANUFACTURERS REPRESENTATIVE—Mechanical en- 
gineer and equipment purchaser in world known canning plants 
for twenty years, wishes to open office in Baltimore, serving 
canning and allied industries in Maryland and surrounding 
area. Service and professional advice included in contemplated 
establishment. Address: Professional Engineers, State of Mary- 
land, Adv. 46131, The Canning Trade. 


HUNGARIAN EXPORT-IMPORT AGENCY seeks connec- 
tion with firms in U. S. A. dealing in paprika, seeds, medicinal 
herbs, wine and spirits and canned foods. Bank reference Hun- 
garian Commercial Bank of Pest. Address: Kelemen, Buda- 
pest VI, Bajesyzs. Ut. 51. Cable address: Kelemennek, 
Budapest. 


WANTED—Honey offerings, any type in any size container. 
Can also handle syrup drained from fruits or berries, or any 
other unrationed syrup. Tenser & Phipps, 316 Fourth Ave., 
Pittsburgh, Pa. 


HELP WANTED 


WANTED—Sales Manager. Should be capable of taking com- 
plete charge of sales of plant in Florida canning a complete 
line of citrus products as well as vegetables. Must have good 
connections with brokers, chain stores and wholesale grocers. 
Year ’round proposition. Give qualifications, references and 
salary desired in first letter. Adv. 46132, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Open December 1, 1946 for position 
of responsibility. Production Manager, District Manager or 
Manager of large plant, General Superintendent, or may con- 
sider superintendent position if salary satisfactory. Over 20 
years experience and last three years in freezing industry. 
State position opening and salary paid ‘in first letter. No job 
too large or too small; steady employment with future, first 
consideration. Adv. 46126, The Canning Trade. 


The QUALITY PEAS 


COMPLETE INFORMATION TODAY}? 
Berlin Chapman Co., Berlin, Wis. 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


KEEPING UP WITH THE PARROTS 


A lady approached an Edinburgh surgeon and asked him if 
he would perform an operation. 

“What for?” he inquired. 

“Oh, anything you like. You see, I attend a lot of women’s 
bridge parties and, never having had an operation, I simply can’t 
take part in the conversation.” 


She: “What sort of material is that suit?” 

He: “That’s genuine herring-bone.” 

She: “But it’s such a dirty color.” 

He: “Yeah, I bought it at a fire sale. 
bone.” 


It’s smoked herring- 


HOW COULD HE? 


Boss: “Mike, how did the accident happen?” 

Mike: “Well, boss, ye see, ’twas like this. I was drivin’ me 
truck up State street, when I had to stop suddenly, and a fellow 
in a big Packard crashed into the rear end of me truck. Shure 
it didn’t hurt his machine very much, but he jumped off and ran 
up to me and, shakin’ his fhist, said: “Hey, you little Harp, why 
didn’t you put out your hand.’ ‘Put out me hand?’ says I, ‘ye 
dang fool, if ye couldn’t see the truck, how the devil could ye 
see me hand?’” 

He: “Let’s take a ride in the country?” 

She: “I’ve got to be home early so let’s run out of gas in 
town.” 


‘A NEW TWIST 


The World Series was on, and the office boy approached his 
boss. 

“Sir, my grandmother... 

The boss cut him short. ‘Oh, come now, son, you’re not going 
to give me that song and dance about your grandmother having 
died.” 

“Oh, no, sir,” was the quick reply. “She’s home on furlough.” 

The clergyman absorbed in thinking out a sermon, rounded a 
turn in the path and bumped into a cow. He swept off his hat 
with a flourish, exclaiming: “I beg your pardon, madam.” 

Then he observed his error and was greatly chagrined. Soon, 
however, again engaged with thoughts of the sermon, he collided 
with a lady at a bend in the path. 

“Get out of the way, you brute,” he shouted. 


” 


SPIT AND MISS 


Man of the house: “I miss the old cuspidor since it’s gone.” 
The Mrs.: “You missed it before. That’s why it’s gone.” 


“Dad, give me a dime.” 

“Not today, sonny, not today.” 

“T’ll tell you what the iceman said to Mom this morning.’ 
“Here son, quick, what did he say?” 

“He said, ‘Lady, how much ice do you want?’” 


THAT’S DIFFERENT 


“How about two of them?” said the clerk to the man who 
had just bought a toothbrush. “One for your wife?” 

“No, thanks. When I buy a new one, I always give he: the 
old one.” 

He paused for effect, while several of the other custo .iers 
in the store gasped, then he added: “She uses it to clean her 
shoes.” 


THE CANNING TRADE - October 7, | 246 


| i 4 QUALITY 


WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berli: Chapman Company, Berlin, Wis. 
Chisnolm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Foo? Machinery Corporation, Hoopeston, III. 
Ham lton Copper & Brass Works, Hamilton, Ohio 
F. H_ Langsenkamp Co., Indianapolis, Ind. 
A. kK. Robins & Co., Inc., Baltimore, Md. 


CUNVEYORS AND CARRIERS. 
Ber! 1 Chapman Company, Berlin, Wis. 
Chis .olm-Ryder Co., Niagara Falls, N. Y. 
Foo. Machinery Corporation, Hoopeston, III. 
La F rte Mat & Mfg. Co., La Porte, Ind. 
A. ¥ Robins & Co., Inc., Baltimore, Md. 
Sinc'sir-Scott Co., Baltimore, Md. 
Spe: ways Conveyors, Inc., Buffalo, N. Y. 
Unit d Co., Westminster, Md 


NVEYOR BELTS, Cloth, Rubber, Wire. 
Ber! 1 Chapman Company, Berlin, Wis. 
Chi: .olm-Ryder Co., Niagara Falls, N. Y. 
La! rte Mat & Mfg. Co., La Porte, Ind. 
A.! Robins & Co., Inc., Baltimore, Md. 


C NVEYORS, Hydraulic. 
Ber! 1 Chapman Company, Berlin, Wis. 
Chi .olm-Ryder Co., Niagara Falls, N. Y. 
\ir-Scott Co., Baltimore, Md. 


C. OKERS, Continuous, Agitating. 
Aye s Machine Co., Salem, N. J. 
Ber! : Chapman Company, Berlin, Wis. 
Chi: .olm-Ryder Co., Niagara Falls, N. Y. 
Foo’ Machinery Corporation, Hoopeston, III. 
Han iton Copper & Brass Works, Hamilton, Ohio 
A.} Robins & Co., Inc., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Nl. 
Hamilton Copper & Brass Works, ilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
PF. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Gt Nl. 
General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. : 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Corporation, Hoopeston, IIl. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, 

United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K.. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Shisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 
United Co., Westminster, Md. 


GRADERS, 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


VINER APRONS. 


Berry Canvas Goods, Inc., Philadelphia, Pa. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 

United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CUTTERS. 
Berlin ae a Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara alls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 


Ayars Machine Co., Salem, N. J. 

Berlin een Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp ¥ Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohie 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. III. 
Hamilton pn & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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THE CANNING TRADE 


KETTLES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 
Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
The Almanac of the Canning Industry. 


BEDDING EQUIPMENT. 
Interstate Bedding Co., Chicago, II. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York Cit 
Continental Can Co., New York City 
Crown Can Co., Baltimore, Md. 


CANVAS GOODS. 
Berry Canvas Goods, Inc., Philadelphia, Pa. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago 
Food Industries Federation, Chicago 26, III. 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, Ill. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
"Bitho. Co., Cincinnati, O. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 
yf & Almy Chemical Co., Cambridge, Mass 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALES CONSULTANTS. 
Bob White Organization, Chicago 11, Ill. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich 
Worcester Salt Co., New York City 


SEASONING. 
Basic Vegetable Products Co., Vacaville, Cal. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
eee King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Il. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 
SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ta. 
Northrup, King & Co., Minneapolis, Minn. 
Francis C. Stokes Ca, Vincentown, N. J. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED TREATMENT. 
Northrup, King & Co., Minnea , Minn. 
U. S. Rubber Co., New York City 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
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The teachings of sixty years’ 
experience in the design and 
manufacture of machines are 
offered inourequipment. All 
machines are manufactured 
under a rigid system of jigs and 
templates. Materials that enter 
into the manufacture are care- 
fully selected for durable and 


efficient service. 


By Invitation Member 


WARRANT 


Manufacturers of 


Food Processing 


Machinery 


for 


CANNING 


FREEZING 
DEHYDRATING 


Write for Catalog 


A-K:- OBINS & COMPANY, Inc. 
BALTIMORE, MD., U.S. A. 


MANUFACTURERS OF CANNING EQUIPMENT 


of QUALITY | 
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MACHINE CO. 


Green Pea Hulling Specialists 
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Which Insures Satisfaction 
and Profits To You and 
Your Growers 


Woodruff’s specially-bred-for-canning 
varieties, like all other Woodruff strains 
bi developed for packers, have the can- 
ner’s profit bred right into the seed. 
When you specify Woodruff seeds you 
know you are providing your growers 
with the best seed which will produce 
a crop of the highest quality — and your 
grower’s success is your success! 


Put Woodruff’s seed science to work for 
you. We'll heip you make your 1947 
pack the best you ever had. 
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